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The Art of 
Bread Making 


Hoe ee bread, fresh from the oven 
... brown-crusted ... warm... fragrant. 
How it tempts the appetite! 


And how rich it is in nourishment! There is 
more energy in a pound of good home-made bread 
than in a pound of meat. Such an important 
food deserves care in preparation, and the selec- 
tion of ingredients that will insure its full nutri- 
tive value, purity and wholesomeness. 

Bread making is not a difficult operation. With 
Royal Yeast Cakes, light, sweet bread can be 
made in a few hours with but little trouble. 

If the following directions are carefully adhered 
to, you will be rewarded with the finest and most 
appetizing bread that can be produced. You will 
particularly like the rich, “nutty” flavor that 
Royal Yeast Cakes give to your bread. 


Yeast—The Important Ingredient 


Yeast must be selected with particular care, for 
to be easily digested, bread must be light and 
porous. 

Royal Yeast Cakes have been the standard of 
quality for over fifty years—every cake is per- 
fect—sealed individually in an air-tight waxed 
paper wrapper. 

Royal Yeast is the ideal Yeast for home baking 
—it will keep fresh for several months if stored 
in a dry, cool (but not cold) place. 
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A Word About Flour 


There is a wide variation in the character of 
different kinds of flour. Breads made with some 
flours rise comparatively quickly; with others, 
the action is slow. So, instead of allowing bread 
to rise for any definite length of time, it is better 
to judge by the bulk of the dough. Let it rise to 
twice (or two and one-half times if recipe so 
states) its original size. In this way variations 
in flour will be overcome. 


Always use Bread Flour (generally known as 
hard wheat flour) for all bread and roll recipes. 
Pastry flours are not suitable for this purpose. 


Temperature for Sponge 


One of the most important points in bread mak- 
ing is to keep the sponge in a continuous even 
temperature, and never allow it to be in a 
draught. Heat the flour and mixing bowl to 
about 80 degrees Fahrenheit. Use tepid water, 
as over-heating the yeast is as fatal as chilling it. 
Never mix the sponge in a cold room, or leave it 
in one overnight. 

After the sponge has beeete set, cover it care- 
fully with a warm bread cloth and put it ina 
fairly warm place overnight. If any difficulty is 
experienced on account of draughts, try getting 
a large corrugated paper box with a lid, and leave 
the bread in it overnight. 


Liquid 

You may use water or milk or potato water, or a 
mixture of these liquids. Milk is better when 
scalded, and cooled to lukewarm. It makes a 
finer textured loaf—of better color and adds 
greatly to its nutritive value, than when water 
alone is used. The special advantage of potato 
water is that it tends to keep the bread moist fora 
longer period. 


Mixing 
In mixing up the dough, the flour is added until 
dough is not sticky to the hands. This makes 


it unnecessary to .use additional flour when 
moulding. 


Kneading 


The idea of kneading the bread is to thoroughly 
distribute the yeast and air. It is essential to 
incorporate as much air as possible in kneading 
the dough. 


Moulding 


In moulding the finished dough, shape into 
loaves one half the size of the bread pans—the 
less the dough is handled in moulding the better. 
Do not use flour when moulding as this produces 
streaks and lumps in the finished bread. 


Proving 


Allow the loaves to rise to the level of the top 
of the pan, then place in the oven to bake. 


Baking 


The ideal temperature to use for baking is 380°F. 
to start, and then, after ten or fifteen minutes, 
reduce to 350°F. An oven thermometer is most 


helpful. 


Cooling 


Remove the loaves from pans as soon as baked, 
and place them on wire rack to cool—uncovered. 
The loaves must be absolutely cold before putting 
away in bread box. 
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Measurements 


All measurements in this book are level. To 
measure a level spoonful, fill the spoon above the 
edge, and with the edge of a knife scrape off all 
above the spoon edge. 


Methods for Preparing Bread 


There are several methods for preparing bread, 
and any of these can be used with equally satis- 
factory results with Royal Yeast Cakes. 


1. SrratcHt DoucH MetHop—(See page 6) 
in which all the ingredients are mixed together— 
allowed to rise overnight and baked the following 
morning. 


2. SponceE DoucH Metuop—(See page 6) in 
which the sponge is set overnight, and the rest 
of the ingredients added on the following morning. 


3. Liguip YEaAst MeETHop—(See page 7) is a 
liquid yeast preparation which will keep, in a cool 
place, for a week, and from which bread, rolls, 
etc., can be prepared in a few hours. 


Service 


Our Service Dept. will be glad to answer all your 
queries relating to Royal Yeast. Should you have 
any particular problem with your baking, we 
shall be only too glad to advise you. 

Remember Royal Yeast is a uniform product, 
entirely dependable from day to day—its manu- 
facture being under careful Laboratory control, 
thus ensuring for all Royal Yeast users— 


PERFECT UNIFORMITY 
HIGHEST PURITY 
HIGHEST STRENGTH 
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Straight Dough Method for 
White Bread 


3 quarts (12 cups) 4 tablespoons lard (or butter) 
flour 1 Royal Yeast Cake 

4 teaspoons salt 1 quart (approx.) lukewarm 

4 tablespoons sugar milk or potato water 


METHOD OF PREPARATION 


Sift flour, salt and sugar—work in lard with the 
tips of the fingers. Dissolve Royal Yeast Cake 
in liquid and add to dry mixture. Knead into 
dough and place in a greased bowl. Cover well 
and allow to rise overnight (about 10 hours). 


DOUGH 


The following morning turn out the dough onto 
a floured board and knock same down thoroughly. 
Place again in bowl—cover, and allow to rise 
until doubled in bulk. Repeat the knocking down 
process and allow to rise again for one hour. 
Mould into loaves—place in well greased and 
warmed pans and prove (allow to rise) to size. 
Bake. 


White Bread — Sponge Method 


SPONGE 


1 tablespoon sugar 1 quart (4 cups) flour 
1 pint (2 cups) lukewarm milk 1 Royal Yeast Cake 
or potato water 


In the evening soak yeast cake in lukewarm 
liquid—dissolve sugar in same and add flour to 
make medium batter. Beat very thoroughly. 
Cover and allow to rise in a warm place over- 


night. This is the Sponge. 
wae 


White Bread—Sponge Method—Continued 


DOUGH 


1 pint (2 cups) lukewarm 3 tablespoons sugar 
milk or potato water 4 tablespoons lard or butter 
2 teaspoons salt 2 quarts (8 cups) flour 


Early in the morning dissolve sugar and salt in 
the warm milk or potato water. Then mix this 
with the overnight sponge. Put shortening into 
flour with tips of the fingers and add tosponge mix- 
ture and knead to a dough which does not stick 
totheboard. Then follow same procedure as with 


Straight Dough Method for White Bread. (See 
page 6) 


White Bread — Liquid Y east 
Method 


Prepare liquid yeast as follows: 


Measure 2 cups (1 pint) flour and blend with a 
little cold water until smooth. Then pour over 
this 4 quarts (16 cups) of boiling water, and stir 
the flour and water thoroughly. Add 1 quart 
(4 cups) of finely mashed potatoes, 14 cup of 
sugar, and 4 cup of salt. Let cool until luke- 
warm, then add 2 Royal Yeast Cakes, which have 
been dissolved previously in a little tepid water. 
Place this mixture in a warm (not hot) place, 
well covered overnight. Use a vessel sufficiently 
large to allow the liquid to rise to about one- 
fifth of its volume. 


The liquid yeast may be used 5 hours. after 
preparing, but the best results are obtained if it is 
allowed to stand 12 hours before using. 

Liquid yeast may be kept for a week in a cool 
place and used from day to day as required. 
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Bread 


1 quart (4 cups) liquid yeast 4 tablespoons shortening 
1 teaspoon salt 3 quarts (12 cups) or 
4 tablespoons sugar more warm flour 


Dissolve salt and sugar in liquid yeast. Rub 
shortening into flour with tips of fingers and add 
same to liquid, kneading to a smooth dough. Let 
rise until doubled in bulk. Knead down. Let rise 
until doubled again. Divide into four loaves. 
Mould with as little handling as possible, and 
place in greased pans. Let rise until doubled in 
bulk. Bake about 45 minutes at 350°F. 


Graham Bread 


1 quart (4 cups) liquid yeast 

1 tablespoon salt 

14 cup sugar or 4% cup molasses 

2 tablespoons melted shortening 

1 quart (4 cups) white flour to make batter 

2 quarts (7 or 8 cups) Graham flour to 
stiffen dough. 


Mix and handle as for White Bread—Liquid 
Yeast Method. 


Rolls or Buns — Liquid Y east 
Method 


1 quart (4 cups) 4 tablespoons sugar 
liquid yeast 4 tablespoons melted shortening 
1 tablespoon salt 3 quarts (10 to 12 cups) flour 


Mix and handle as under White Bread—Liquid 
Yeast Method—form into rolls—let rise and bake. 


This recipe can be used for any shape of roll 
or bun. 


French Tea Rings 


Make dough as for rolls or buns. 

Roll out to thin sheet, spread with melted 
butter, sprinkle with chopped nuts and brown 
sugar. Roll up like jelly roll, form into ring and 
cut neatly through with scissors, making cuts 
one inch apart. Place on a greased tin sheet and 
allow to rise until doubled in bulk. Bake slowly 
in moderate oven. 

Set basin of hot water at bottom of oven. 


Salad Rolls 


1 pint (2 cups) liquid yeast 1 teaspoon salt 
4 tablespoons melted butter 1 tablespoon sugar 
2 eggs 11% quarts (6 cups) flour 


Beat eggs light and add all ingredients to liquid 
yeast. Add flour to make a medium dough, knead 
thoroughly, cover and allow’to stand in warm 
place for two hours. Roll out into sheet one 
inch thick and cut into fingers 14 inch wide and 
about 5 inches long. Roll smooth between the 
hands, place an inch apart on pan, brush oven 
with melted butter, and let rise about half an 
hour. Bake for 20 minutes in moderate oven. 


Dinner Rolls 


1 pint (2 cups) 4 tablespoons melted shortening 
liquid yeast 1 egg well beaten 

1 teaspoon salt 2 quarts (8 cups approximately) 

1 tablespoon sugar flour 


To the liquid yeast add salt, sugar, shortening, 
and egg. Stir well and add flour enough to 
knead smooth. Cover well and allow to stand 
in warm place until double in bulk (about 1% 
hours). Knead and form into rolls. Place apart 
on greased pan and allow to rise until double in 
bulk. Bake in hot oven for about 25 minutes. 
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‘Sweet Rolls — Overnight Dough 
Method 


1 Royal Yeast Cake 6 tablespoons sugar 

1 pint (2 cups) milk 1 teaspoon salt 

2 tablespoons butter 4 egg yolks 

2 tablespoons lard 1 teaspoon cinnamon (optional) 
2 quarts (8 cups) flour 


In the evening dissolve the yeast in 14 cup of 
tepid water. Scald and cool the ane, aad the 
shortening, 2 tablespoons sugar and the salt, beat 
in the yeast and 3 cups of flour. This makes a 
Sponge Dough. Let rise overnight and in the 
morning cream together the egg yolk, remaining 
sugar, cinnamon, and beat into the sponge. Add 
balance of flour to make a smooth dough. Knead 
thoroughly and let rise till doubled in bulk, form 
into Parker House rolls, or any other shape—let 
rise till light and bake about 25 minutes in a 
moderate oven. 


Basic Sponge Recipes 


A large variety of attractive breads, rolls, coffee- 
cakes, etc., can be prepared by using one general 
sponge recipe, which being the “base” or start of 
the operation, is termed “Basic Sponge.” 


With this “Basic Sponge” the housewife is able 
to produce very simply and easily a variety of 
attractive breads and cakes. In fact, there is no 
end to the possibilities opened up by this “Basic” 
recipe. 

The various roll recipes given in the section of 
this book under “Liquid Yeast” can be used with 
a “Basic Sponge.” Simply replace Liquid Yeast 
with Basic Sponge in equal measure, 1.e., where 
the recipe calls for 2 cups of Liquid Yeast, simply 
use 2 cups of Basic Sponge. 
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Basic Overnight Sponge 


1 cake of Royal Yeast % pint (1 cup) of milk 
¥% pint (1 cup) of 1 tablespoon of sugar 
lukewarm water 1 quart (4 cups) flour (bread) 


Soak the yeast cake for fifteen minutes in the 
lukewarm water. 

Dissolve the sugar in the milk and add same 
to the dissolved yeast cake. Add the flour and 
beat thoroughly into a batter. Cover and let rise 
in a warm place, free from draughts overnight, 
and allow to rise until doubled in bulk. 

If this batter is started at 9 to 10 p.m. it will 
be ready to use by 7 or 8 o’clock the following 
morning. 

It is advisable to add 1 teaspoonful of salt to 
the above sponge in warm weather as this helps 
to prevent excessive fermentation overnight. 


Cinnamon Rolls 


1 cup basic sponge 3 tablespoons sugar 
1% cup milk 3 tablespoons shortening © 
1 teaspoon salt 234 cups flour 


Scald milk and dissolve sugar and salt in same. 
Cool. Mix with sponge—add melted shortening 
and flour to make soft dough. Let rise until 
double in bulk (about 11% hours). 


Knead again—turn onto board and roll out 14 
inch thick. Spread with melted butter, and 
sprinkle with sugar and cinnamon. Roll up like 
a jelly roll and cut off sections with sharp knife. 
Place these on end in greased pan and allow to 
rise till double in bulk. Wash tops with egg or 
milk and bake at 375°F. about 40 minutes. 


This makes one dozen large sized rolls. 
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Tea Rolls 


Use sweet roll recipe (page 10) minus cinnamon. 


Streusal Coffee Cake 


134 cups basic sponge 2 tablespoons butter 
¥% cup light brown sugar 1 egg 
2 cups flour 


Add creamed butter and sugar to sponge; egg 
well beaten; about 2 cups flour to make soft 
dough. Knead lightly, place in greased bowl and 
cover up in warm place until doubled in bulk 
(about 1% hours). 

Roll out dough about % inch thick, prick with 
fork, brush top with melted butter and sprinkle 
with Streusal topping. Let rise in warm place 
until light (about 30 minutes) and bake at 380°F. 
to 400°F. 

This recipe will prepare 4 coffee cakes. 


Streusal Topping 


Y% cup butter ¥% cup bread crumbs 


¥% cup sugar 1 teaspoon cinnamon 
¥% cup flour 1 tablespoon ground almonds 


Cream butter and sugar well—add remaining 
ingredients, and stir until well mixed, dry and 
crumbly. 


Coffee Cake 


Follow procedure for Raisin Buns but omit the 
fruit and shape dough into regular coffee roll 
shape. 

Allow to rise until double in bulk. Brush sur- 
face with melted butter and sprinkle with nuts or 
cinnamon. , 


Bake at 400°F. 
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Raisin Buns 


1 cup basic sponge 4 ozs. sugar 

¥% cup milk 1 egg 

2 cups flour (approx.) 3 ozs. raisins 

3 ozs. butter 1% teaspoon salt 


Cream butter and sugar, add well-beaten eggs 
and milk to same, then add with flour and salt to 
1 cup sponge, making same into a soft dough. 
Knead lightly then place in greased bowl. Cover 
and set in warm location until double in bulk 
(about 114 hours). Shape into buns, place on 
greased shallow pans, allow to rise in warm place 
until double in bulk. Glaze with egg wash and 
bake twenty minutes in moderate oven. 


Dutch Apple Cake 


1% cups basic sponge 1 egg 


1% cup milk ¥% teaspoon salt 
% cup butter 3 apples (approx.) 
¥% cup sugar Cinnamon 


Add beaten egg to creamed butter and sugar. 
Add this with milk to 114 cups sponge and make 
up into soft dough with flour and salt. Knead 
lightly and place in well-greased bowl in warm 
location until double in bulk (about 1% hours). 
Roll out % inch thick on board—cover bottom 
and sides of round shallow cake tin with the 
dough. Brush with melted butter and sprinkle 
with sugar. 

Cut apples in sixteenths and press into dough 
standing on edge in circular rows. Sprinkle with 
cinnamon and place a few pieces of butter on top 
of apples. Cover and let rise for }4 hour then 
bake. 


This recipe makes 2 Dutch Apple Cakes. 
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Filled Buns 


1 cup basic sponge 1 egg 

% cup milk ¥% teaspoon salt 

14 cup sugar Nutmeg 

¥% cup butter Lemon Extract 
2 cups flour 


Cream sugar, salt and butter. Add beaten eggs 
and lukewarm milk. To this add 1 cup sponge 
together with a pinch of cinnamon or nutmeg and 
a few drops lemon extract. Add the flour and 
knead into soft dough. Place in well greased 
bowl and set in warm location to rise until 
double in bulk (about 1% hours). Knock down 
the dough and mould into small round balls 
(about 1 oz.) Dip in granulated sugar and set 
in greased baking pan half inch apart. Let rise 
until double in size then make hole in top and 
insert a little jelly or jam. Allow to rise until 
light and bake at 400°F. 


This makes 114 dozen buns. 


Butterscotch Buns 


Follow recipe as given for Filled Buns. 

While dough is rising prepare pans by greasing 
heavily and sprinkling layer of brown sugar over 
the bottom. Place dots of butter on top of this 
layer of sugar. 

Roll out dough into a thin sheet about 14 inch 
to ¥% inch thick, brush over with melted butter, 
sprinkle on granulated sugar. Roll up into long 
roll. Cut into pieces and set close together on end 
in prepared pans. 

Let rise until light and bake at 400°F. Turn 
out of pan bottom side up. 
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Dainty Lemon Buns 
Prepare dough as for filled buns only roll dough 


into very small pieces about 1 inch in diameter. 
Roll in sugar and place on greased pan and allow 
to rise for 14 hour. Make hole in top and insert 
lemon filling. Allow to prove until light and 
bake at 400°F. 


These buns are most attractive in appearance, 
and delicious for tea. 


Walnut or Pecan Rolls 


Proceed as for Butterscotch Buns but in addition 
to brushing the dough with melted butter and 
sprinkling with sugar and raisins, sprinkle with 
finely chopped walnuts or pecans—cover bottom 
of pan with halves of walnuts or pecans before 
putting in the buns. 


Form Cake 


1 cup basic sponge % teaspoon salt 


1 cup milk Y% cup citron 

14 cup sugar V4 cup raisins 

1 cup butter 14 cup chopped almonds 
1 egg 4 cups flour 


To beaten egg add sugar and butter creamed. 
Beat until light. Add milk (lukewarm) stir well 
then add Basic Sponge. Add fruit, salt, and 
enough flour to make soft dough. Knead well. 
Cover and set aside in warm place free from 
draught to rise until double in bulk (about 1% 
hours). Knead down and place in well greased 
pan, preferably of shape generally used for Angel 
Cakes, i.e., with tube through centre. Brush with 
egg and bake in moderate oven (about 45 
minutes) 
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